Hand Washing Procedure 


Washing your hands is important to help prevent the spread of 
germs in your restaurant. Practice frequent and proper 
handwashing on every shift. 


Wash your hands for a minimum of 20 seconds. 
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WET APPLY AMH hands palm to palm 


palm over back of hand 
hands with 


(steps 3 - 9should with interlaced fingers 
eter SOAP take 20 seconds) and vice versa 
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RUB RUB RUB RUB 
Palm to palm with Backs of fingers and nails to 


Rotational rubbing of left 
thumb clasped inright 
palm and vice versa 


Rotational rubbing backwards 
fingers interlaced 


and forwards with clasped 
fingers and vice verse 


opposing palms with 
fingers interlocked 
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RUB RINSE DRY DISPOSE 
Rotational rubbing of hands with water hands thoroughly witha 
right wrist clasped inleft 


of single use towel 
single use towel or air dryer 
palm and vice versa 


